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[57] ABSTRACT

There is provided a protein-free and low sodium high
stability fat emulsion which comprises on a solid basis,
10 to 75% of an edible fat having an average particle
size of 4 microns or less, 0.1 to 3% of an emulsifier, 8 to
20% (based on the fat) of an edible hydrated, substan-
tially undextrinized, lipophilic starch in submicroscopic
particle size, and the remainder of the solids being prin-
cipally a filler. The emulsion may be either a water
emulsion or a dry powdered emulsion. The emulsion is
prepared by mixing the fat, emulsifier, starch and filler
in water. The mixture is cooked at an elevated tempera-
ture if the starch has not been previously cooked to
hydrate starch. The mixture is sheared such that the fat
is divided into an average particle size of 4 microns or
less and the starch is dispersed in submicroscopic form.
The sheared mixture is then dried to a moisture content
of 7% or less. The starch may be dispersed to the submi-
croscopic particle size either prior to or during the
process.
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